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Fruits, Vegetables and Allied Products Sectional Committee, FAD 10 


FOREWORD 


This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized by the Fruits, 
Vegetables and Allied Products Sectional Committee had been approved by the Food and Agriculture Division 
Council. 


Dried pomegranate arils (Anardana) is a spice used in Indian cooking to give a sour-sweet taste to dishes. It is made 
from the dried seeds of pomegranate fruit (Punica granatum). The seeds are dried along with the pulp, either by 
sun-drying or other means of dehydration. They are then ground or sold in whole form. The sweet astringency of 
the dried seeds and pulp makes them a popular acidulant for Indian dishes. It is also thought to be medicinal and 
soothing to the stomach. 


Anardana is a commercial product prepared from pomegranate distributed in certain pockets of Himachal 
Pradesh, Jammu & Kashmir, Uttarakhand and other states of the country. Formulation of Indian Standards on 
Anardana would assist in the preparation and sale of standardized, nutritious and hygienically processed products. 


In the formulation of this standard, due consideration has been given to the provisions of the 
Food Safety and Standards Act, 2006 and the Rules and Regulations framed thereunder and the 
Legal Metrology (Packaged Commodities) Rules, 2011. However, this standard is subject to the restrictions 
imposed under these, wherever applicable. 


The composition of the sectional committee responsible for formulation of this Indian Standard is listed in 
Annex E. 


For the purpose of deciding whether a particular requirement of this standard is complied with, the final value, 
observed or calculated, expressing the result of a test or analysis, shall be rounded offin accordance with 
IS 2 : 2022 ‘Rules for rounding off numerical values (second revision)’. The number of significant places retained 
in the rounded off value should be the same as that of the specified value in this standard. 
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Indian Standard 


DRIED POMEGRANATE ARILS (ANARDANA) — 
SPECIFICATION 


1 SCOPE 


This standard prescribes the requirements and 
methods of test for dried pomegranate arils 
(Anardana). 


2 REFERENCES 


The standards listed in Annex A contain provisions 
which, through reference in this text, constitute 
provisions of this standard. At the time of 
publication, the editions indicated were valid. All 
standards are subject to revision, and parties to 
agreements based on this standard are encouragedto 
investigate the possibility of applying the most 
recent editions of the standards listed in Annex A. 


3 TERMINOLOGY 


For the purpose of this standard, the following 
definitions shall apply. 


a) Dried Pomegranate Arils (Anardana) — It 
is a dried product which is obtained after 
drying of the pomegranate arils extracted from 
the pomegranate fruits. 


b) Defect — Use of artificial colours and 
acidity regulators to obtain bright coloured 
and sour Anardana. 


4 REQUIREMENTS 
4.1 General 


The product shall be obtained by drying of 
pomegranate arils. It shall have the following 
attributes: 


a) Natural colour of the pomegranate; 

b) Free from extraneous plant material; 

c) Characteristic flavour with natural acidity; 
and 

d) Free from added mineral compounds, 
colours, artificial flavours and acidity 
regulators; and 

e) Free from spoilage. 


4.2 Sulphur dioxide may be used as additive. 
The limits shall not exceed 2000 mg/kg when 
tested by the method prescribed in as per 
ISO 5522. 


4.3 The product shall also conform to the 
requirements prescribed in Table 1. 


4.4 The product shall not contain metallic 
contaminants in excess of quantities specified in 
Table 2. 


4.5 The product shall conform to the 
microbiological requirements prescribed in Table 3. 


4.6 Grades 


The product shall comply with quality grades, 
designations and characteristics of Anardana as 
given in Table 4 


5 PACKING AND MARKING 
5.1 Packing 


Anardana shall be packed in rigid or flexible food 
grade packaging material conforming to relevant 
Bureau of Indian Standard, wherever available. 


5.2 Marking 


Each container/package shall be marked with the 
following particulars: 


a) Name and grade of the material; 

b) Name and address of the manufacturer; 

c) Net weight of the contents; 

d) List of additives, ifused; 

e) Date of manufacturing and expiry/use by 
date); and 

f) Any other markings required under the 
Legal Metrology (Packaged Commodities) 
Rules, 2011, and the Food Safety and 
Standards (Packaging and Labelling) 
Regulation, 2011. 


5.3 BIS Certification Marking 


The product may also be marked with the Standard 
Mark. 


5.3.1 The use of the Standard Mark is governed by 
the provisions of Bureau of Indian Standards Act, 
2016 and the Rules and Regulations made 
thereunder. The details of conditionsunder which the 
license for the use of the Standard Mark may be 
granted to manufacturers or producers may be 
obtained from the Bureau of Indian Standards. 
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6 SAMPLING 


6.1 The method of drawing representative samples 
of the material and the criteria for conformity shall 
be as prescribed in3 of IS 2860. 


7 TESTS 


7.1 The samples shall be tested for ascertaining 
conformity of the material to the requirements of 
this specification by the methods given in Table 1, 
Table 2 and Table 3. 


Table 1 Requirements for Anardana 


(Clause 4.3) 
SI No. Characteristic Requirement Method of test, Ref to 
(1) (2) (3) (4) 
i) Moisture content, percent by mass, Max 10.0 Annex B 
ii) Titratable acidity, expressed as citric 5.0 ISO 750 
acid,percent by mass, Min. 
iii) Total ash, percent by mass, Max. 5.0 Annex C 
iv) Acid insoluble ash, percent by mass, 1.5 IS 13846 
Max. 


Table 2 Limits for Metallic Contaminants in Anardana 


(Clause 4.4) 
SI No. Characteristic Requirement Method of test, Ref to Clause no. 
of IS 2860 
(1) (2) (3) (4) 
i) Arsenic (as As), mg/kg, Max 1.10 13 
ii) Lead (as Pb), mg/kg, Max 25 14 
iii) Copper (as Cu), mg/kg, Max 30 15 
iv) Zinc (as Zn), mg/kg, Max 50 16 
v) Tin (as Sn), mg/kg, Max 250 17 


Table 3 Microbiological Requirements for Anardana 
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1) For sampling plan see Annex C. 


Table 4 Quality Grades of Anardana 


(Clause 4.6) 


(Clause 4.5) 
SI No. Characteristic Requirement Method of Test, Ref 
to 
Sampling Plan D Limit (cfu) 
n c m M 
(1) (2) (3) (4) (5) (6) (7) 
i) Salmonella 5 0 Absent/25g NA IS 5887 (Part 3/Sec 1) 
ii) Listeria 5 0 Absent/25g NA IS 14988 (Part 1) 
monocytogenes 
iii) E. Coli 0157 andVero 5 0 Absent/25g NA IS 16987 
or Shiga toxin 
producing E. coli 
iv) Vibrio cholerae 5 0 Absent/25¢ NA IS 5887 (Part 5/Sec 1) 


SI No. Grades Specifications Colour 
Acid 
J 
[ || 
Content (Yo) Class type 
5 
(1) D 6) (4) a 
i) Superior >7 High acid Natural 
ii) Standard 7-6 Medium acid Natural 
iii) Average 5-6 Low acid Natural 
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IS No./Other 
Publications 


IS 2860 : 1964 


IS 5887 


(Part 3/Sec 1): 
2020/ISO 
6579-1 : 2017 


(Part 5/Sec 1): 
2023/ISO 
21872-1 : 2017 


IS 13846: 
2009/ISO 763 : 
2003 


ANNEX A 
(Clause 2) 


LIST OF REFERRED STANDARDS 


Title 


Methods of sampling and test 
for processed fruits and 
vegetables 


Methods for detection of 
bacteria responsible for food 
poisoning: 


Horizontal method for the 
detection, enumeration and 
serotyping of Salmonella, 
Section 1 Detection of 
Salmonella spp. (third 
revision): 


Horizontal method for the 
determination of Vibrio spp., 


Section 1 Detection of 
potentially | enteropathogenic 
Vibrio parahaemolyticus, 


Vibrio cholerae and Vibrio 
vulnificus (second revision) 


Fruit and vegetable products 
— Determination of ash 
insoluble inhydrochloric acid 
(first revision) 


IS No./Other 
Publications 


IS 14988 (Part 1) 


: 2020/ISO 
11290-1 : 2017 


IS 16987 : 2018 
ISO/TS 
13136:2012 


ISO 750 : 1998 


ISO 5522 : 1981 


Title 


Microbiology of the food chain 
— Horizontal method for 
detection and enumeration of 
Listeria monocytogenes and of 
Listeria spp.: Part 1 Detection 
method (first revision) 


Microbiology of food and 
animal feed — Real time 
polymerase chain reaction 
(PCR) based method for the 
detection of food borne 
pathogens — Horizontal 
method for the detection of 
Shiga toxin producing 
Escherichia Coli (STEC) and 
the determination of O157, 
O111, 026, 0103 and 0145 
serogroups 


Fruit and vegetable products — 
Determination of titratable 
acidity 

Fruits, vegetables and derived 
products — Determination of 
total sulphurdioxide content 


ANNEX B 
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[Table 1, SI No. (i)] 
DETERMINATION OF MOISTURE CONTENT 


B-1 PROCEDURE 


B-1.1 Weigh accurately about 5 gm of well mixed 


formula: 


Moisture, percent by mass = 


sample in a previously dried and tared moisture M, — M, 
dish (about 75 mm wide and 25 mm deep). 100 x ———— 
Mı — Mo 
B-1.2 Place the dish in an air oven maintained at 
(105 + 2) °C and dry at least for 2 h. Coolin a 
à ; where 

desiccator and weigh. 
B-1.3 Repeat the process of heating, cooling and My = weim as gm, of rope ear 
weighing until the difference between two M, = weight in gm, of dish with material 
successive reading is less than 1 mg. before drying; and 

M, = weight in gm, of dish with the dried 
B-1.4 Record the lowest weight. material. 
B-2 CALCULATIONS 
Calculate the moisture content by the following 

ANNEX C 


[Table 1, SI No.(iii)] 
DETERMINATION OF TOTAL ASH CONTENT 


C-1 PROCEDURE 


C-1.1 Weigh 5 gm to 10 gm sample in a silica or 
platinum dish (7 to 8 cm diameter), dry on a water 
bath, ignite on a burner and ash in a muffle furnace 
at 525 to 550 °C for 4 to 6 hours till a white ash is 
obtained. 


C-1.2 Cool the dish and weigh. Keep in muffle 
furnace again for 1 hr, cool and weigh. 


C-1.3 Note the lowest weight. 


C-2 CALCULATIONS 


Calculate total ash content by the following formula: 


Percent Total ash = = x 100 
Ww2-W1 
where 
WI = Weight of empty dish, 


W2 = Weight of dish containing sample, and 
W3 = Weight of dish containing ash 
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ANNEX D 
(Table 3) 


SAMPLING PLAN FOR MICROBIOLOGICAL REQUIREMENTS 


D-1 Sampling Plan for 
requirements. 


microbiological 


The terms n, c, m and M used in this standard have 
the following meaning: 

n = Number of units comprising a sample; 
Maximum allowable number of units 
having microbiological counts above m 
for 2- class sampling plan and between 
m and M for 3- class sampling plan; 


Cc = 


D-2 Interpretation of Results: 


Microbiological limit that separates 
unsatisfactory from satisfactory in a 
2- class sampling plan or acceptable 
from satisfactory in a 3-class sampling 
plan; and 

Microbiological limit that separates 
unsatisfactory from satisfactory in a 
3-class sampling plan. 


2-Class Sampling Plan (where n, c and mare 


specified) 


3-Class Sampling Plan (where n, c, m and M are 
specified) 


a) Satisfactory, if all the values observed are 
<m 


a) Satisfactory, if all the values observed are 
<m 


b) Unsatisfactory, if one or more of the values b) Acceptable, if a maximum of c values are 


observed are > m or more than cvalues are > m 


between m and M and the rest of the values are 
observed as < m 


c) Unsatisfactory, if one or more of the values 
observed are > M or more than c values are > m 
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ANNEX D 
(Foreword) 
COMMITTEE COMPOSITION 
Fruits, Vegetables and Allied Products Sectional Committee, FAD 10 


Organization 


ICAR — Indian Institute of Horticultural Research, 
Bengaluru 


Agricultural and Processed Food Products 
Development Authority, New Delhi 


Export 


All India Food Processors Association, New Delhi 


Association of Food Scientists and Technologists India, 


Mumbai 


College of Agricultural Engineering Post — Harvest 
Technology, Gangtok 


Confederation of Indian Food Trade and Industry, 
New Delhi 


Confederation of Indian Industry, New Delhi 


Consumer Guidance Society of India, Mumbai 


CSIR — Central Food Technological Research Institute, 
Mysore 


Dabur Research and Development Centre, Ghaziabad 


Defence Food Research Laboratory, Mysore 


Directorate of Marketing and Inspection, Faridabad 


Export Inspection Council of India, New Delhi 


Food Safety and Standards Authority of India, New Delhi 


ICAR — Central Institute for Subtropical Horticulture, 
Lucknow 


Representative(s) 


DR DEBISHARMA (Chairperson) 
DR SASWATI BOSE 
SHRI DEVENDRA PRASAD (Alternate) 


DRR. K. BANSAL 
MS MAMTA ARORA (Alternate) 


DR REVATHY BASKARAN 
DR K. V. HARISH PRASHANTH (Alternate) 


DR SUJATA JENA 
DR SAID PRASHANT PANDHARINATH (Alternate) 


SHRI MANISH WHORRA (Alternate) 


Ms NEHA AGGARWAL 
DR RICHA PRITWANI (Alternate) 


DR SITARAM DIXIT 
DR M. S. KAMATH (Alternate) 


DR P. VIJAYANAND 
DR A. S. CHAUHAN (Alternate) 


SHRI DINESH C. PANDEY 
SHRI SUMIT NARA (Alternate) 


DR O. P. CHOUHAN 
DR A. JAGANNATH (Alternate) 


SR MARKETING OFFICER- STANDARD 
DEPUTY AGRILMKT ADVISER (QC) (Alternate) 


SHRI C. B. KOTAK 
SHRI PARMOD SIWACH (Alternate) 


REPRESENTATIVE 


DR NEELIMA GARG 
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Organization 


ICAR — Central Institute of Post-Harvest Engineering and 
Technology, Ludhiana 


ICAR — Central Plantation Crops Research Institute, 
Kasaragod 


ICAR — Indian Institute of Horticultural Research, 
Bengaluru 


Indian Institute 
Thanjavur 


of Food Processing Technology, 


Indian Institute of Packaging, Mumbai 


ITC Limited, Kolkata 


Jain Irrigation Systems Limited, Jalgaon 


Mother Dairy Fruit and Vegetable Private Limited, 
Noida 


National Institute of Food Technology Entrepreneurship 
and Management, Sonipat 


In Personal Capacity (CD 223 Ansal 
Greater Noida — 201315) 


Golf Link 1, 


In Personal Capacity (Ex-Dean, DBSKKV, Dapoli. B-3, 


Representative(s) 


DR RAMESH KUMAR 
DR SUNIL KUMAR (Alternate) 


DR ANITHA KARUN 
DR M. R. MANIKANTAN (Alternate) 


DR R. B. TIWARI 
DR D. V. SUDHAKAR RAO (Alternate) 


DR V. R. SINIJA 
DR BHUVANA (Alternate) 


DR TANWEER ALAM 


SHRI KANNAN B. 
SHRI PRAKASH SELVARAJ (Alternate) 


SHRI SUNIL GUPTA 
SHRI VINAY JAIN (Alternate) 


SHRI KUMAR KALPAM 
Ms NANCY TALWAR (Alternate) 


DR NEERAJ 
DR PRASANNA GV KUMAR (Alternate) 


SHRI PITAM CHANDRA 


DR NAYAN SINGH THAKOR 


Hridayakash, Vishwa Shanti Colony, Lane 2, 

Near Govind Garden Chowk, Pimple 

Saudagar - 411027) 

BIS Directorate General SHRIMATI SUNEETI TOTEJA , SCIENTIST ‘E’/DIRECTOR 
AND HEAD (FOOD AND AGRICULTURE) [REPRESENTING 
DIRECTOR GENERAL (Ex- officio)] 
Member Secretary 
SHRIMATI NAVITA YADAV 


SCIENTIST ‘D’/JOINT DIRECTOR 
(FOOD AND AGRICULTURE), BIS 


Bureau of Indian Standards 


BIS is a statutory institution established under the Bureau of Indian Standards Act, 2016 to promote harmonious 
development of the activities of standardization, marking and quality certification of goods and attending to 
connected matters in the country. 


Copyright 


BIS has the copyright of all its publications. No part of these publications may be reproduced in any form without 
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Review of Indian Standards 
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